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Docket No.. 1323_001RCE 
(PATENT) 

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 

re Patent Application of: ~ 
W. P. Dowst et al. 

Application No.: 10/603,947 Confirmation No.: 3129 

Filed: June 25, 2003 Art Unit: 3749 

For: HEATING VESSEL Examiner: C. D. Price 

AFFIDAVIT UNDER 35 CFR 1.132 

Commissioner for Patents 
P.O. Box 1450 
Alexandria, VA 22313-1450 

Sir: 

I, Robert L. Lescanec, being duly sworn deposes and says that: 

I received a PhD degree in Polymer Science & Engineering from The University 
of Massachusetts at Amherst in 1992 and a BS degree in Chemical Engineering from 
Lehigh University. 

I have over 12 years experience in Product Development, and I am currently the 
Director of Research and Development for Jetboil, Inc, a position I have held since 
April, 2006. 

In my present position, I was assigned responsibility for monitoring the 
prosecution of the present patent application, along with other pending applications, 
relating to the Jetboil Personal Cooking System. I am therefore very familiar with the 
claims in the pending application, as well as the prior art patents that have been cited 
against those claims. Each of the independent claims 106, 1 17, 129 and 140 recite a 
burner and a vessel with a thermally conductive member attached thereto, substantially 
as follows: 
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"a vessel having enclosed sides, a thermally conductive bottom 
end and a top end forming an opening for the introduction and extraction 
of contents to be heated, the bottom end having an external bottom side 
for receiving heat; 

a single thermally conductive member comprising a continuous 
piece of material fixedly attached to and positioned adjacent to and 
extending continuously along the entire extent of a peripheral edge of the 
external bottom side and having an inner peripheral edge defining an 
inner diameter and an outer peripheral edge defining an outer diameter, 
the conductive member having a plurality of undulating protrusions 
extending downwardly from the external bottom side; and 

a burner having a heat outlet head disposed below and in a central 
position with respect to said external bottom side and having a fuel intake 
port configured to couple to a fuel source, the heat outlet head having a 
diameter less than said thermally conductive member inner diameter and 
being configured to deliver heat to a central area of the external bottom 
side" 

The above claimed features relate to a so called "Fluxring®" which transfers heat 
from a butane burner to the vessel in a very efficient manner (i.e. around 80% efficiency 
rather than the conventional 40% efficiency). 

The features discussed hereinabove, including the Fluxring®, are included in the 
Jetboil Personal Cooking System which was the only product sold by Jetboil, Inc. during 
the period of January 2004 through March 2006. Since March 2006, Jetboil, Inc. has 
added other related products but at the present time, it is estimated that the Jetboil 
Personal Cooking System accounts for 60% of the sales for Jetboil, Inc. 

In 2004, Jetboil, Inc. introduced its Jetboil Personal Cooking System to the U.S. 
market. As a result, the product receive the following awards: (A) Time magazine's 
one of the most amazing inventions of 2004; (B) Popular Science's "Top 100 Tech 
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Innovations, 2004"; (C) Reader's Digest's "America's 100 Best"; (D) Backpacker's 
Editors Choice for 2004; and (E) the Outside Buyers guide "Gear of the Year;. (See 
Exhibits A, B, C, D and E). Each of these articles indicates that the Fluxring® and its 
associated efficiency improvement is the Drimary reason for the granting of the awards. 

As a result of the recognition by the industry and others, of the uniqueness and 
innovative nature of the product, the market share of Jetboil, Inc., for single burner 
stoves including liquid fuel stoves, increased rapidly as shown graphically in Exhibit F. 
At the same time, the market share of other manufactures decreased accordingly as 
shown in Exhibit F. For example, the market share for Mountain Safety Research 
decreased from about 42% to 27%, while the market share of Jetboil, Inc. increased to 
about 46% and now has settled down to about 37%. Inasmuch as the above described 
awards articles: 1) were widely distributed and related to the attributes of the Fluxring®, 
and 2) very little funds were expended for advertising, I strongly believe that the 
success of the product is attributable to the claimed features as discussed hereinabove 
rather than as a result of extensive marketing efforts. In this regard, the extent of 
Jetboil's marketing activity includes only the opening of its website and the attendance 
at two trade shows (the August 2003 Summer Outdoor Retailer show in Salt Lake City, 
UT the July 2004 European Out Door show in Friedrichshafen, Germany). 

Copying 

Prior to the introduction of the Jetboil Personal Cooking System in 2004, the 
leading manufactures of outdoor cooking equipment made few changes and/or 
improvements to its products. In this regard, there was no integration of components, 
and there was little recognition of market needs. Exhibit G shows exemplary products 
of Mountain Safety Research, Primus and Snow Peak in the respective left three 
pictures, middle three pictures and right two pictures. These products clearly did not 
integrate the vessel with the heat exchanger or with the burner, nor did they even 
provide a heat exchanger for improved efficiencies. As indicated by the articles listed in 
Exhibit H, the industry recognized the leadership and the breakthrough that had been 
made by Jeboil, Inc. and informed the world of those facts. The complete article from 
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Backpacks, 2005 Gear Guide is included in Exhibit D, and the article in Snews, Gear 
Trends 2007 is included herewith as Exhibit I. 

As a result of the notoriety and success of the Jetboil Personal Cooking System, 
the competitive manufactures commenced to duplicate or develop very similar features 
for their products as shown in Exhibit J wherein Primus, Kovea, and Mountain Safety 



Research are shown to have introduced products with an integrated heat exchanger 
and vessel, substantially as claimed by the applicants. Thus, it is evident that 
competitors in the market place are copying the present invention instead of using prior 
art apparatus. 



STATE OF M ) 
COUNTY OF MU>j K )ss: 



On this (Ss_ day of Avy 2007, before me, the 

subscribers(s) personally came Robert L. Lescanec to me known and known to me to 
be the person(s) described in and who executed the within instrument and he 
acknowledged to me that he executed the same. 




Robert L. Lescanec 




Notary Public 



CARL D. TRACarNSKI, Notary Public 
My Commission Expires December 18, 2007 
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THE BIG CHILL 



When ice cream maker Ben & 
Jerry's asked a Penn State 
scientist to build a freezer that won't 
contribute to global warming, the result 
was like a f rat-house experiment gone 
right. The apparatus uses sound waves 
to compress and expand helium, which in 
turn chills a liquid cooling agent-in this 
case, vodka. Bizarre, but it works: the 
stainless-steel canister was used last April 
to cool pints of Cherry Garcia and Chunky 
Monkey at a New York City scoop shop. 
INVENTOR Steven Garrett 
availability Prototype only 
TO LEARN MORE benjerry.com 



^ BOILING POINT 

Smokey Bear would love the 
Jetboil Personal Cooking 
System, which cuts the risk of forest fires 
by allowing campers to prepare soup, 
pasta, rice and beans— any single-pot 
dish— quickly and safely. How? The flame 
is contained within the Jetboil's patented 
Flux Ring, which channels the heat from 
a butane burner directly into the vessel. 
(Fuel canisters sold separately.) Bonus: a 
neoprene cover insulates the food while 
protecting campers' fingers from the heat. 
INVENTORS Dwight Aspinwall. Perry Dowst 
AVAILABILITY NOW, $79.95 
TO LEARN WORE jetboil.corn 
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THE YEARS STANDOUTS IN: 
SPACE > AVIATION > GADGETS 
CARS >AUT0 TECH > COMPUTERS 

PHOTOGRAPHY > HOME ENTERTAINMENT 
...AND MORE 
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>UVEXF1 MAGIC GOGGLES . L . . 

Hil a button, avoid the tree, with the First ski goggles to switch hnts instantly 

TScro are primarily two ways rtwl skiers and ioowboordcrs deal with the constantly changing tight condi- 
tion!: J ) slop mid-run to swop our, soy, dorkor Icnve* for lighter ones; 2) crash. The F1 Magic, however, 
put* the kibosh on such groove-scotching pit stops. Dyed liquid crystal* on a flexible substrate am sand- 
widied bolween tramporem tenses. When oil. iho liquid crysiols align perpendicular to the lens surface, 

allowing light to pass through with a soft tint. When on, 
a clwrge snaps crystals intoo spiral pattern. This 
block* the light passing through and darken* 
the Ions like blinds. A button on top of the 
small six voll battery case turns the tint on 
d off. The goggles also come in handy 
for inconspicuous scoping aprevski. 
200 hours on one battery 

/ $210 / wnvw.uvwfjports.com 




>TJETBOil PERSONAL 
COOKING SYSTEM 
Boil water in 
60 seconds fiat 

With most lightweight cotnp 
Oovum, less than Hall of iho 
Homo's heat actually reach** the 
pot, while the retf skitter* oway 
In the woodsy breeze. Long 
cooking times ond having to 
haul exlra fuel canistejr* are o 
drug. The 15-ounw Jcibuil cap- 
ture* an unprecedented 80 per- 
cunt ol the fiome's heat, cotetteiy 
of a metal ting ihat seal* the Sep 
between th« flame and mu 
doobto-dujy pot bottom (it's also 
a mug). The flame heats ring, 
which wcrrrrt the pot end keeps 
out wind. Water boifc m c mere 
minute. When <faa«cn»bUd, the 
burner, ring end fuel ccnisicr 
stow neatly inside the mug. 
/ $80 / /erfso/tcom 
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CDNTRIBUfOWi Mark Anders, Mitch Bochm, Robert L Colem, Jenny evorett, 
Mori Riedy, Rob Souerhafl, Anne Goodwin Sides, Trevor Thiemc 
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ong, Delta's hip new airline, features 
24 channels of live satellite TV, showing 
everything from FOX News to Animal Planet. 
Pick from among 10 movies, choose 

a bank Olf 1,600 • §JJ 
songs, drpJay^amS 
mteractiye trivia^ 
ga^fi As for 
food; the ;fijdii's^:-, 
are just %e: Sd^i V 
sells chicken ialad 
with goat cheese and asparagus,- " 
and veggie sandwiches wiM ^ : : • 
roasted tomato and eggplant. Used 
to be that with vacation travel; * % 
"you looked forward to your flight 1< 
as much as the destination," says';, I--. 
Joanne Smith, SongVpresidentf - 
'We've tried to bring that 
feeling back." - . 9- .-: 
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The Jetboil PersonaL 
Cooking System is hot 

Very hot It bbils t\vo cups 
6f water in ^ 
flafc Besides being re- 
markably efficient, it's 
also tops in innovation, 
with an electrical ignition 
system, insulated cook- - 
ing cup, and a light- 

^S ^IilGGE A R* )^ COm P aCt ■ 
— ■ "~_ _ ' ;. design that 

mak&^ 

^aS£tp -cairTy^-so^ ybu can 
]v ditch those heavy back- 
'^pa^^iSj jiis fpr S7a95. ]; ; 
y^jNewthisyear^ 
: ; cups for group cooking, 

j; : to brew dcliciouslicjmer 
ph the: trail. 
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The Big Sur International Marathon, held each April, 
offers mind-blowing views of the Pacilic along California's 

SBSBBH5B ^ ignv/a y 1— P !us a ,itt]e something extra. At 

..3, ' mile 13. as runners descend Hurricane Point 

. —and pr^are,io<^ssJhe Bixby Bridge, they're greeted by v 
«= , la mxedoHclad pianist seated at a Yamaha grand..pla7lhg 
,»soothing classical music to help them retool for 



. tfie rest of the run. That's fine fuel indeed. 
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EXHIBIT D 





Go ahead, have a 
cup.of tek Have 20, 
There's j(K ineed to 
ration with this" fuel mtser. 



We knew we wero onto something whon a gear-sayyy^i 
.,y outdoor -"guide kissod this cooker on o'tosting trip In the : 
; ; V GIranci Canyon, On Hood, our other "canted 
-'•^sputtered to.a haltiniha cold, windy weather, Sut Jetboil 
< was -cranking out hot drinks faster than we^loffi^|M» 

thami- We wanted to kiss it. too. - " : 

r' - ;?v^tmakos Jetboil so lovable is its ultra efftcient^designr' 
Svhich integrates a iiliteVInsulale^pot, ' wfn&protected 



^ , _ vvmi^u nnwgraiaa a i*nier insuiaiea-pot, wina-protected 

r^^^; ;- / *^^^S^^^^^jr^o a r .slhgle tuggedumt. The heat > iipf^ 
Y H^-' i .exchanger is, key; it captures : a whopping SOtpercent of the v ' ]/A 



Jetboil isn't spectacularly hot.' but ite.lower'Bfb'pul^H'mprov^relia- 
V .biHty in cold^em^ and mai^ 

n . n , ,wfth an^tandard Ityjrac^ afici a 

lid is ^fficuit 

: r t6remove'whenhot; arid you cahVfry up a-quesadilk 
«ct ,603) 
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are according to BACKPACKER scales. 



threads arent universal, so you have to find 
Coleman canisters. $90 • 1 tb. 12 oz. 

HANK ROBERTS MINI MARK III 

Inexpensive and lightweight ior a remote 
burner, this unit works best for smaller 
groups who want a stove for baking use. 
Stainless steel durability and simmer control 
are good, and we like the way the base and 
pot support disassemble to make a protec- 
tive case. But it's not quite as hot or stable 
under large pots as others, and assembly 
takes more futzing. Tip: Skip the Hank 
Roberts fuel canisters: we've found they're 
not as hot as other brands. $33 • 8 oz. 

SNOW PEAK GIGAPOWER BF 

Got a 3-liter pot that needs steadying? This 
solidly built cooker is one of the most stable 
we've used, thanks to four wide, sturdy pot 
supports. Other details we tike: The flame 
control is far enough from the burner that you 
won't burn your fingers; heat output and 
simmering are both excellent, arid the burner 
has a built-in wind guard. $80 • 11 oz. 

LIQUID FUEL STOVES 

These stoves burn hot and efficiently, 
even In deep cold, making them a great 
choice for high-mountain or winter trips, or 
extended treks when multiple canisters 
are cumbersome to carry. They also allow 
you to bring exactly the amount of fuel 
you require; on international trips, multi- 
fuel models bum everything from 
kerosene to unleaded. The trade-off? 
Most require regular cleaning, and few 
simmer as well as canister models. 

MSR STOVES 

We've used the MSR family of liquid-fuel 
stoves across the country and around the 
world. All are efficient, stable, and easily 
field-iepairabie, a feature that helped the 
classic WhisperLite (S60; 1 1 oz.) win an 
Editors' Choice Award (4/94) for its reliabil- 
ity. Another stall favorite, the XGK ($110; 12 
oz.). has long been on our Rocky Mountain 
editor's essential high -mountain gear list for 
its quick boil times, cold- weather perfor- 
mance, muilifuel capability, and durable 




construction. Last year. MSR solved its 
perennial Achilles heal— poor simmering-- 
with the Simmeriite ($90; 8.5 oz,; Outfitting, 
4/03), which not only cooks gourmet 
recipes, but is the lightest and quietest 
white-gas stove we've used. 

BRUNTON OPTIMUS NOVA 

Simply one of the best all-around back- 
packing stoves we've tested, thanks to 
super simmering, ultrafasi priming, great 
performance in subfreezing temps, and a 
cleaning needle that works while you're 
cooking. These qualities, plus Its bend- 
resistant construction, earned the Nova an 
Editors* Choice Award (4/01). $140 • 15 oz, 

SNOW PEAK GIGAPOWER WG 

Love white gas heat, hate priming? Get the 
first and ditch the fatter with this innovative 
stove, which earned an Editors' Choice 
Award (4/01 ) for its no-priming start. We 
also love how quietly it simmers and how 
well the bumor protects the flame witliout a 
windscreen. $150 • 12 oz. 

PRIMUS OMNI FUEL 

Can't decide between a liquid-fuel or canis- 
ter stove? Get both with this two~in-one 
cooker, which won an Editors' Choice 
Award (4/9B) for its unparalleled versatility 
and ease of operation (you don't need an 
engineering degree to switch back and 
forth). Stable, serrated pot supports keep 
pots in place, and fine flame control lets us 
simmer sauces one moment and msit snow 
the next. $139 • I lb. 3oz. 



Qtiick tq boil, M fitis§£ 
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Homemade Gear Awards 

When these hikets didn't find tfhat they wanted on store shelves, they hit tiie drawing board. 

At the annual sendoff for Pacific Crest Trail thru-hikers held each spring at southern California's 
Lake Morene Campground, long-distance trail rats gather to compare blisters and show 
oil' their homemade gear. Here's a sampling of cM-yourseif inventions you might see on the 
PCT this year. 



HIKER 

John 'Sycamore* . 
Hildebrand : , • 
GEAR ;. 
Portable Awning 
FUNCTION 
Hands-free relief 
from hot sun or rain 
INSPIRATION 
Ever tried to* carry 
an umbrella and a\.. 
trekking pole at the 
same lirf>e7 
CONSTRUCTION 
A littie siliconized 1 
nylon, some alu- 
minum hinges, and- 
bent tent poles , : 1 
NEXTSTEP • 
Add a drink holder 



HIKER 

Steve "Garlic Man" 
Walters 
GEAR 
Lace Saver 
FUNCTION 
Provides an anchor 
for gaiters 
INSPIRATION 
Replacing laces 
shredded by gaiter 
hooks gets old last 
CONSTRUCTION 
A piece of wire 
looped between 
boot eyelets 
NEXTSTEP 
Hire a marketing 
exec who can con- 
vince people to buy 
a tiny piece of wire 




HIKER 

Road "Roador 
; Miller, ] 
GEAR 

, Rshlng-Trekk!ng : 
Poles' ' \ > I ; 
iFUNCTON i:S ; > 
Fishing rods turned 
into ultralight hiking 

j';SUbkaV; - : 

il^WR^ION 
. Mien the fish, ar en ' t 
. biting, your fishing ' 
. {poje. is deSd we^Bt 
CO^fRUCTIOhi 
Deep-sea poles-cut' 
to size/with cork 
trekking pole 
handles affixed 
5 NECT:'^TEP ' £ ^Y' ; 
Develop companion 
Ineol dehydrated 
earthworms ' : ^ 



HIKER 

Greg "Strider 1 ' 

Hummel 

GEAR 

Trekking-Fishing 
Poles 

FUNCTION 

Hiking sticks that 
double as fishing 
rods 

INSPIRATION 

Fish jumping, 
nothing to catch 
them with 
CONSTRUCTION 
An off-the-shelf 
trekking pole with 
a spinning reel 
fixed to the handle 
and wire guide 
rings lor the line 
NEXTSTEP 
Get a patent before 
Lekidoes 



Shop And Awe 

When government agents get dis- 
patched to the war zone, they pick 
up last-minute supplies the same 
place we do— the local outfitter. 

In the past year, the Eastern Mountain 
Sports store in Arlington, VA, has expe- 
rienced a rush of new customers, and 
It's not because a bunch of pois have 
started hiking. EMS and other outdoor 
retailers Inside the Beltway have 
become must-stop shops for civilians 
and military officers heading to the 
likes of Afghanistan and Iraq. We asked 
James Howarih, manager of Arlington's 
EMS, what It's like to outfit them. 

BACKPACKER: What are they buying? 
James Howarth: Mostly clothing. Long 
underwear, waterproof/breathable Jack- 
ets, boots, a lot of sock3. But also hard- 
ware like Peters Tactikka headlamp, 
Garmin GPS units, and Jetboil stoves. 

BP: How do their needs differ from a 
typical hiker's? 

JH: Outerwear should be a srnidge 
larger than usual to fit comfortably over 
armor. Zip-in finings are preferred for 
easy access to weapons if it's cold. 
Conservative, noncamo colors, mostly 
black and navy, keep them discreet 

BP: Are they into ultralight? 
JH: Durability is more Important than 
weight savings. They get sturdier packs 
and heavier boots than most civilians 
would purchase for similar duty. 
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Xpert ($50; 14 oz.) arid Xu eme . ($60; 11 pz.). 
shared Editors Choice 
stability, wind-resistant flame, and excellent 
heal control. Bonus: The canisters are ; recy- I 
clable. and the Xpedition'spricp^ksj dropped 
1 5 bucks. Derneri t: The stoves run only on ' 
Coleman Exponent's Power max canisters, 
which can be hard to find. $75: 1 lb, 10 oz. 



Self-Contained 
Cooking Systems 

A category ol one, created and still occupied 
solely by Jetboil. This unit to so many 
advantages— including low weight and packa- 
biJity— that it's in a class by itself. 

JETBOIL PERSONAL COOKING SYSTEM 
Once in a while, something comes along that 
changes the paradigm. This 6urner-heat- 
exchanger-pot system struck us as so radi- 
cally cool that it was a shoe-in for an Editors' 
Choice Award (4/04), The ultra-efficient 
design integrates a i -liter Insulated pot, 
wind -protected burner, and heat exchanger 
into a single unit that presents a quantum 
leap in efficiency: The heat exchanger cap- 
tures 80 percent of the flame's heat, about 




twice that of most canister stoves (a slat 
which bore out In our testing— we boiled a 
dozen liters with one 110-gram fuel canister, 
about twice vtialthe competition managed). 
That etftc iency a Hows' the" Jet boil to burn at a 
lower 8IU output, improving cold-temp per- 
formance and|simm8nng. The stove screws 
onto any standard threaded canister, and the 
disassembled burner and'a f 10-gram canis- 
ter nest insidejthe. pot.; Its only weaknesses: 
The plastic lid is -difficult to remove when hot. 
and ; you can't fry anythir^g with this stove. 
, rip^Fiie'dff-the edges holding U\e p!asUc "cup 
to ttoheat exchanger, and the cup will come 
off more easily.: New for 2005: ; Jetboil s 
Cpmpar'iibn Cup ($30; 9 bz.) gives you the 
entire unit sans burner, for more .convenient 
cooking for. two \yittSout the cosf and weight 
pf ; ;tho whole package; And the Coffee Press 
($20; 1.2 oz.) is a nifty little item that lets you 
brew java right in the mug. $60; 12 oz. 

Liquid Fuel Stoves 

If you're heading out in high mountains or win- 
ter conditions, or on extended treks, these 
stoves are indispensable. They burn hot and 
efficiently, even in deep cold and hammering 
winds, and you carry only as much fuel as you 
need. Going overseas? Multifuel models run 
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W riUI ETBO I L PERSONAL! 

COOKING SYSTEM S80 

WHY IT RULES: The first effort from a scrappy New England 
startup, the Jetboil represents a total rethink of backcountry 
cookery. A tal! one-liter pot — aluminum, with a hard anodized 
cooking surface and insulating neoprene cozy— docks (and 
locks) to the stove's burner. A ring of heat-conducting baffles 
attached to the pot's base channels the flame precisely where 
it's needed. » The result: a furious heat. Yank this combo out 
of your pack, flick the bomber piezo igniter, and a hypothermic 
comrade can have a cup of lip-scalding tea in one minute. » The 
neoprene cozy, with handle, stays cool enough to hold In the 
hand: Bye-bye, additional cookware, pot holders, and needless 
extra weight. BURNS: Isobutane canister. HMMM . . . You're 
pretty much committed to one-pot cuisine; sauteing anything 
larger than a shallot is awkward. And flipping pancakes? Forget 
about it. » The Jetboil complains when forced to simmer— this 
boy likes to run with the accelerator on the floor. 
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GEAR SAVANTS 

What do you get when two New Hampshire ; 
engineers train their Ivy league brains on ; 
the lowly camp stove? Say hello to the Jet- 
boil, a snazzy. aiNn-one portable kitchen 
that— in It months on the markets-has rev- 
olutionised backcountry cookinQ. It began 
as a brainstorm back in the nineties, when 
software engineer Owight Aspinwall now 
<3, was trekking Tasmania's rain- and wind- 
pummeled South Coast Track. Every day. he'd 
watch his Aussie friends root around in their 
packs for their stoves, their pots, arid their 
matches to make. afternoon tea. "Gotta bea . 
better way, he thought. In 200V Aspinwall 
teamed up with his second cousin, engineer 
Perry Oowst; 44. Three years. and a few ac- 
cidental fires later, the $80 Jetboil Personal 
Cooking System was born— an Integrated, 
fuel burner/pot/mug combo with a Star 
rre/Mctfkin'g'"FtuxRing/' heat exchanger 
that gives It double the' heat-transfer effi- 
ciency of most other backpacking stoves. 
All you really need to know, though, is. that; 
with inlomercial-worthy ease and a flick of 
a knob (no lighter required!), It boils a cup 
of water in 60 seconds and uses 50 percent 
less fuel than a standard camp stove to do 
it.'Since arriving in outdoor stores last Jan- 
uary. Jetboil has become the buxz of bivy 
ledges and surf breaks nationwide— with 
everyone from firefighters to alpinists 
preaching the gospel of a fast cup of joe 
on the go. "A monkey could put this thing 
together and start boiling water within a 
minute." says mountain guide Steven Tickle, 
who packed Jetboits tor his clients' fast-and- 
light assault on Nepal's 22,<S94-foot Ama 
Oabiam this fall. "You can always rely on it." 

—CHRISTOPHER SOLOMON; 

iii A o i « : 

2% T :e c* jb :» 

ENVIRONMENTAL ACTION HERO 
When he took over as governor of California 
in November 2003. Arnold Schwarzenegger, 
the 57-year-old, Austria-born bodybuilder 
and action-film star, was poised to do what 
many thought was impossible: turn the 
COP— or at least his Left Coast slice of ft-7 
green. " 'Jobs vs. the environment" Is a false 
choke" he said cn the campaign trail, and 
then he backed it up with an ambitious envi- 
ronmental ection plan for California that in- 
cluded mandates to cut air pollution in half 

100 OUTSIDE 



by 2010; start a Green Building Bank, .offer- 
ing incentives to eco-frlendly construction 
projects: and ensure that 20 percent of 
jCalifornia's power comes from renewable 
purees by 2010 (and. 33 percent by 2020). 
So how's he doing so far? After focusing on 
budget deficits and government restructur- 
ing for the first ten months of his term. In 



lj September the Governator signed into law 

i 



more than 20 pro -environment bills, creet- 
ng the Sierra Nevada Conservancy to pro- 
ect 25 million acres of central California 
jand cracking down on cruise-ship pollution. 
U .while also backing a 25 percent reduction in 



exhaust emissions from cars and light 
trucks by 2016. Even skeptical groups like 
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"i 

tne Sierra Club are giving him a caution! 
ihumbs-up. ' ; He*s off to a fair start in lift 
Jng legislation." says Bill Allayaud. legisli; 
jive director of Sierra Club California. 
his whole record is uneven.** Right, and ■ 
What about the famous vow to modify o« 
of his Hummers into a hydrogen-fuel-wSj 
hybrid? California EPA director Terry Ts£ 
minen. the former head of Santa Monies; 
BayKeeper whom Arnold appointed at ite 
recommendation of cousin-in-law Robert 
Kennedy Jr.. is standing by his boss. "He 
promised to convert one of his Hummers § 
hydrogen during the campaign" 53ys Ts| 
jminen. "and the governor is always a m& 
of his word." -i 
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j Hot competition in the stove m 
1 market sparks great innovation. f| 
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the original MSR Whisperlite stove were a car, it would 
be considered an antique. Remarkably, the Whisperlite 
still competes in the outdoor market, despite its 25-year-old 
design. We certainly applaud the stove's staying power, but 
^ its ability to : hang around also demonstrates that stoves 
progressed at the rapid rate we've seen with other 



|^gS||^^^^^u:ncl- your- store— how many leading products 
^^oO^technoJogy, dating back a quarter century? Certainly, 
•stoves have improved gradually over the years, 
but for a long time the market merely sim- 
; mered, with true innovation flaring up in- 
- frequently. In the last four years, however, 
stove designers have been on fire, and in- 
tense competition has quickened the pace 
of product development. 

- , \\ ^P^^nitely, within the la.sc few years, there 's_ 
been a lot more activity and more visibility in a 
market that was somewhat stagnant. " said James , 
Christian of Coleman. "I don't know if the resit r- * 
genee of: technology is being pushed by consumer | 
de m an d o r by ma n li fact u rers , but its great . " \ 
According to stove manufacturers, Jetboil deserves \ 



1 
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much of the credit for moving things forward. 



STOVES BEGIN TO BOIL \ 

in 2004, Jet boil launched i ts cooking system \ 
(MSRP $90), winch included a burner and cup- > . 
like pot that featured an integrated heat | I 
exchanger, which transfers heat from the % 
burner to the cup efficiently. Also in 2004, $ ; 
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Jet boil received Time Magazines Most 
Amazing Invention award, and competi- 
tors immediately recognized the products 
potential impact. 

Met boil was a revolution in the market," 
said Drew Keegan, MSR product line 
manager for stoves, cook ware and fuel. 

The J el boil proved an instant success 
for several reasons: First, it used canister 
fuel; stoves utilizing canisters had been 
gaining popularity because most back- 
packers found them easier to use than 
liquid-fuel stoves, which required priming. 
But the team at Jet boil took the canister- 
stove concept to a new level. 

Most notable was its heat exchanger, 
which helped the stove boil water in about 
two minutes. The stove also proved 
extremely convenient and easy-to-use, 
allowing a person to cook, eat and drink 
from a single vessel that. Fit in t he palm of 
a person's hand. If a person packed a 
Jetboil stove, he or she could travel 
without extra pots, which fit the growing 
trend toward packing light. Also, the 
Jetboil s components fit into the cup, so 
the whole, shebang took up little space in 
a backpack. As outdoor magazines heaped 
praise upon Jetboil, a couple of competi- 
tors were likely kicking themselves for not 
launching this type of stove f i rst 

Actually, Jetboil was not the hist company 
to experiment with a heat exchanger. Primus 
looked at the concept 10 years ago, said 
John Smithbaker, president and CEO of 
North American Gear, which acquired U.S. 
distribution for Primus in 2006. He told 
GeaiTrends* that even though Primus had 
worked on heat exchangers, it didn't think 
t he concept had any market value a decade 
ago. "Primus made a misstep." said 




Smithbaker. OK, maybe 
company was ahead of 
time, but this wasn't 
misstep, it was a face-plant 

Of course, Primus vvasn 
the only company to 
throw water on the 
heal exchanger idea. 
"We actually worked on 
that concept six years 
ago," said Keegan of MSR. 
"We didn't get super far down the line, 
but we got it to a point, and the marketing 
department didn't think there was a market 
for it." He said people in the company 
believed that consumers didn't want to be 
forced to buy an integrated pot and stove. 
Rather, the conventional thinking was that 
campers wanted the flexibility to mix and 
match stoves with pois they already owned, 
or ttse stoves with a variety of pots from 
various manufacturers. Even more remark- 
able was the fact that MSR had long ottered 
a heat exchanger as an accessory, but this 
product was not integrated well into a stove 
system, so many consumers ignored it. 

Despite their initial hesitancies, MSR and 
Primus responded to Jetboil in 2006 with 
new stoves that boast their own new concepts 
that are generating plenty of interest. 

STRONG REACTION 

As this magazine went to print, retailers 
were eagerly awaiting delivery of MSR's 
new Reactor stove (MSR'P $150), but the 
industry has already hailed it as a major 
achievement in stove design. Developed 
over the course of two and a half years, the 
Reactor not only boils water lickity split, 
but it also maintains consistent perform- 
ance throughout the life of a canister and 
is pretty much impervious to wind. 

Like the Jetboil stove, the Reactor 
features a burner w ith an integrated heal 
exchanger, which takes the heat produced 
by the burner flame and transfers it to a 
pot. However, the Reactor also 
uses radiant heat for added 
oomph Inside the burner unit 
there is a piece of metallic foam 
(borrowed from the fuel cell industry) that 
absorbs and radiates heat, which 
combines with convective heat for a 
powerful one-two punch. 

The Reactor also addresses performance 
problems associated with canisters. The 
drawback to a canister is that its internal 
pressure decreases as the fuel empties, 
decreasing its performance. As a result, 
many canister stoves work really well when 
a canister is fresh, but suffer longer boil 
times as the fuel inns low. MSR dealt with 
the challenge by outfitting the Reactor with 
an internal pressure regulator that is cali- 




» Btvntons Vapor AF 

brated to ensure that the stove draws consis- 
tent pressure throughout the life of a canister. 

To further increase the Reactor's effec- 
tiveness, it uses something the lab wizards 
call " 1 00 percent primary air." Most stoves 
that use convective heat rely on hot air 
simply rising from the burner. But with the 
Reactor, outside air enters an enclosed 
chamber (through holes) and is forced into 
the burner system. This system not only 
harnesses the maximum amount of air 
possible, but it also moves heat more 
quickly, so this forced convection is more 
efficient than standard convection. As an 
added plus, the enclosed burner is not 
susceptible to wind. Our editors placed the 
stove 6 inches from a floor fan set on high, 
and the Reactor suffered no ill effects. 

Combine all of these technologies and 
you get a stove that boils water in about 
three minutes and burns so efficiently dial 
you have to use an anoclized pot with it to 
avoid scorching the pot metal. For this veiy 
reason, the top of the Reactor burner is 
rounded to discourage people from using 
inappropriate pots with the stove. But you 
could argue that this is a drawback for those 
who want to use pots from other brands 
that they already have in their gear collection. 

Primus took a different tack with its new 
EmPower stove system (MSRP $1 10). It 
has a heat exchanger attached to a 2. 1 -liter 
pot. rather than the burner, so a person 
could use t his pot with any. other stove and 
cook more efficiently. (Primus also sells 
separately a 1.7-liter pot with a heat 
exchanger.) Also, you could place any stan- 
dard pot on the burner of the EtaPower, 
which comes with a removable windscreen. 

"We wanted people to have the ultimate 
flexibility." Smithbaker said. 'You can lake 
off the windscreen and use larger cooking 
pots. And we wanted the system to be 
usable with existing stoves on the market 
to make them more efficient." 

If i here was any knock on the original 
Jetboil, its thai the integrated, compact 
cooking system wasn't very flexible. It was 
well-suited for individuals but not couples 
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» I N VE RSION LAYER 

tURfSI I MG: f H E\ ST Q V Ei MARKET UPSI DE DOWN 

It's an old trick you may have seen'people use in.cold weather. When a fuel canister" 
runs low; a person turns it upside down/ which produced a rtrong^r burner flame 
that lasts until every ounce of fuel is used. So, what's going on here?^ - * 
.. Inside a i canister,' the fuel (a blend of propane and butane) is in a' iiquid state; -As • 
a: liquid^th.e fue^ ratio Jofpr^pa^ 

ten/tly/^ Where the fuel exists as a yapor. :'i 

. : As ah .upright canister is used, the propane vapor burns off more quickly than the 
V butane,- leaving^igreater amount of butane; which does not perform as well in cold : i "; 
. w&ther;;:Wh'en you inveh the' canister; the propane/butane mix . remains in liquid \ 

form as. it-leaves the canister; soothe ratio doesn't change and it performs 'consist 
, tently; throughout the. life: of the^catiister./ " 

■:■ . :Whiie inyertingYanisters has long been an impromptu maneuver, a couple of manu- ;• 
>';' .farturers.have<introduced stoves that standardize this technique. Snowpeak's Metals 
Crab LI stove (MSRP $ 1 60) includes a plastic cradle to hold an inverted canister, and : 
its liquid injection system optimizes fuel performance: "We're now formalizing (canister; ^ 
? mversion)/because we saw a benefit that you have constant power output until fuel • 
A is completely, out;'' said .Nate Borne, Snowpeak's sales and .marketing-manager.--.; ■^■'] 
iVColeman's Fyrestorm stove;also accommodates an inverted canister and withdraws I 
the fueT'asja liquid; ^WeVwanteffto find a way to give the more common canister stoves 
■/ the adyantages of liquid withdrawal,'' said James Christian of Coleman. He cautioned :< 




or groups. "We surveyed people and 
learned the typical numbers of people 
cook r ]7ig/'"saicl Jelboil founder Peny Dbwst. 
"Often, it was two people, so we expanded 
the functionality of what was essent ial I v- 
an efficient, water boiler into .something 
you can use for gourmet cooking." Jelboil 
responded by introducing a 1.5-liter pot 
(MSRP $55) and an 8-inch fry pan (MSRP 
$50). each with an attached heat exchanger. 

The latest. stoves are not only notable for 
their flexibility and efficiency, but they can 
also reduce fuel waste. Because the Reactor 
lu net ions consistently, people are more likely 
i.o use tlieir fuel completely before moving 
to a fresh canister. Kecgan pointed out that 
overtime people .had grown accustomed to 



the idea that a full canister would function 
belter than a used one. As a result, they 
would take a new, full canister on" every 
trip — even shott excursions — and wind up 
with a garage full of half-full canisters. 
Though canister fuel isn't as environmen- 
tally friendly as liquid fuel, at least this takes 
a positive step in conserving resources. 

Because canister stoves command much 
of the backpacking market, they've received 
the most attention lately; But manufacturers 
have improved liquid fuel stoves as well. 

LIQUID MARKET 

Almost two years ago, Coleman introduced 
the Fyreslorm (MSRP $ 1 50) with Rdfex tech- 
nology, which eliminates priming. The Reflex 




syst em controls t he air and fuel ratio, which 
needs to change Ixttwcen the time a burner 
ignites and when the stove is operating fully. 
That's pretty handy when you consider that 
the old-school method of priming and 
lighting can be a messy, hair-burning affair. 
Meek, lighting a Whisperlite could be its own 
little adventure, and getting singed during 
your first flare-up was almost a rite of 
passage. But, compared to the early days of 
the outdoor industry; today's consumeis aren't 
as tolerant of gear that requires experience 
and attention. Ease of use and operational 
convenience are now considered essential 
to a stove's success— and singed hair is no 
longer considered acceptable. 

Last year, Brunton introduced an all- 
fuel stove that's less complicated than 
models of the past. The new Vapor AF 
(MSRP ? 149) burns butane as well as all 
liquid fuels — including white gas, diesel, 
auto fuel, jet fuel and others— without 
requiring a user to switch out. jets. You 
simply twist a cup located on the burner 
to adjust the airflow to burn either butane 
or liquid fuel. The system is not only 
convenient, hu t requires a person to cany 
fewer parts that could get lost on the trail. 

While the Vapor AF is clever, it could 
one day pale in comparison to the things 
that Brunton is dreaming up. 




» MSR's Reactor 
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» Primus' EtaPower 

POWER TO THE PEOPLE 

"We're looking al alternatives lo traditional 
fuels.*' said Jason Kint'/Jer, senior commu- 
nication manager for Bmnlon. "What if you 
could take our Portable Power and use it to 
run a stove? Thill's where we see stove design 
headed/' he told GcarTivsnds*. causing us to 
sit straight up in our chairs. For years, 
Brunton has produced a line, of solar 
chargers for electronics, but no outdoor 
company has produced a portable solar 
cliai$er for stows. The concept is exciting, 
especially when you consider how renew- 
able energy creates headlines these days. 

While you chew on that, also be aware 
that MSR. may re-launch its CFV stove, 
which it demonstrated at the 2004 Outdoor 
Retailer Summer Market show, hue never 
brought to market. It featured the capillary 
force vapori/er (CFV), a ceramic disc the 
size of a button that generated a jet vapor 
limn liquid fuel that was not pressurized. 
It basically did away with the need for a 
pressurized bottle, pump and most other 
traditional mechanical components. 
Unfortunately, the company that owned the 
disc technology decided it could make more 
money in the medical market, so MSR lost 
access to the discs. However, MSR has once 
again acquired a license for CFV and it s 
working on products for the miiitaiy. Keegan 
said that MSR might eventually bring a CFV 
stove back to the outdoor market. 

As for Jet boil, we couldn't gel a handle 
on what the company is cooking up, 
despite our best attempts at arm-twisting. " 
Dowst would only reveal that he's "inter- 
ested in looking at a wide range of fuels." 

We asked Dowst how he feels about the 
fact t hat h is i riven lion has genera t eel sci i 01 is 
competition as of late. He replied calmly 
that he's not really feeling the heat. 

"We're pretty enthusiastic about the 
competition," lie said. "People have woken up 
a bit. and this was such an underdeveloped 
categoty. I don't think the rate of innovation 
will slow down, and our most significant 
adva ncemen Us are yet to come. " Jli 

» To see the latest SNEWS* product reviews, 
go to www.snewsnet.com/reviews. 
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